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Abstract 
The 1999 No. 3 Document of the State Council of People’s Republic of China proposed to develop the 
city of Chongqing into the gatronomic capital of China, which is of great significance for Chongqing’s 
coordinating urban-rural reform. Chongqing cuisine is famous for its hot-pot and other specialties. However, it is 
required that the management of the whole catering industry be enhanced to achieve this target. Put forward by the 
scientific management theory, the scientific and standard management methods are characterised by scientific 
principles: seeking the highest efficiency, developing scale economy and cutting down cost and management 
expenses, and they provide realistic guiding function for Chongqing’s catering industry. For the rapidly developing 
catering chain industry in Chongqing, to conduct management scientifically will contribute to the transformation of 
the industry from extensive management into subtle management and the realization of sustainable development. 
Regarding this, it has been discussed in this thesis that the human resource management, standard work norm and 
standard work condition of operation management about scientific management theory, and then it proposed the 
appropriate application of scientific management in the catering chain industry of Chongqing which covers the 
scientifi definition of commercial circles, promotion of the chain management informatization, talent training and 
manpower reserveation.
© 2011 Published by Elsevier Ltd. Selection and/or peer-review under responsibility of [CEIS 2011] 
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Founded by the father of scientific management and classical management expert Taylor more than 100 
years ago, the theory of scientific management put forward scientific principles including seeking high 
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efficiency, developing scale economy and reducing cost and mangement expenses. This theory also 
proposed to carry on management with scientific and standard methods. The scientific management theory 
covers three important parts: job management, organization management and philosophy of management, 
and advocates scientific working method, reasonable training method, incentive compensative system, and 
the division of planning function and execution function. Once Tom Peters said that although Taylor’s 
scientific management has made an abosolete impression on many managers, its basic ideas and 
technology dominates the industrial design today. Therefore, Taylor’s scientific management theory is still 
worth learning for the catering chain industry in Chongqing. 
1. The current situation of catering chain industry in Chongqing 
As the only municipality in central and western China, and the largest city in the upper reaches of the 
Yangtze River, Chongqing is known as the City of Catering Industry for its rich resources, broad market 
and strong economic foundation. With the publication of No. 3 Document of the State Council and the 
launching of Five-Chongqing Programme: Livable Chongqing, Accessable Chongqing, Green 
Chongqing, Safe Chongqing and Healthy Chongqing, the the catering industry in Chongqing is 
welcoming more and more business opportunities. Among the sequencing of China’s urban catering 
competitiveness, Chongqing’s catering industry occupies the leading position.  
However, the scientific management of Chongqing’s catering chain industry remains to be improved. 
Due to their rapid development, most catering enterprises have been emphasizing the quantity expansion 
rather than management connotation. Meanwhile, due to the backward technology, the low 
industrialization and organization, the sheep-herding pattern, or flash-marriage model, the chain stores of 
catering industry in Chongqing and the mature chain restaurants are as like as chalk and cheese. The chief 
reason is the low standardization: the lack of intellectualization of the chain management and 
unstandardized operation; the human resources scarcity, the unstability of the catering servants, the lack 
of excellent cooks and high-quality managers; the great difficulty of Chinese food’s standardization, the 
limited development of low temperature logistics and the high cost of management. Therefore, it’s 
necessary for us to make a re-interpretation of scientific management in order to ponder on Chongqing’s 
catering chain industry in order to promote its scientific development. 
2. The theoretical vision of the interpretation on scientific management with the catering chain 
industry of Chongqing 
2.1. To pay attention to the theoretical basis of scientific management 
The optimization of the value of human resources is the first to be consideres. In Taylor’s opinion, to 
make the best possible use of men and material is the best way to improve efficiency. As talents are the 
root of enterprise, the chain enterprise must pay close attention to human resources value, and focus on 
the training of loyal inter-disciplinary employee who have strong power of implement in order to realize 
chain expansion and successful management. The competition of modern catering chain industry is an 
industry competition centering on people. The talents’ quality, which is the artery determining the 
survival and development of enterprises, decides the quality of dishes, the quality and stability of service. 
Meanwhile, both the formulation of strategies and implementation of tactics require employee’s thorough 
comprehension and execution in practice. What’s more, the huge chain syetem needs the system of 
“various functions for one position”, and never allows any fault or distortion of execution. Therefore, it is 
through the scientific management, permanent mechanism, and fostering inter-displinary employee who 
are more loyal and efficient that the chain stores can achieve the aim of better arousing employee’s 
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creativity and will to fight, and promoting the standard unity of product and service, high efficiency and 
low cost, and stability and development. 
The second for us to discuss is working out norm of job operation. For modern catering chain 
enterprises, there are huge development space and application value for standardized operation 
management, which is characterised by three basic features: the setting of quota, the setting of training 
and the setting of operational condition on the premise of intensive production. Within the Chinese food 
chain industry, it is hard to complete the procedure when a complicated system or product is decomposed 
into many realtively simple subsystems operated, handled or processed by elementary employee. What’s 
more, the duty diversification of different positions, the seasonal unstability of manufacture and sale of 
the food industry, and the strong artistic quality of Chinese food, all these lead to the unclear processing 
management, the low standardization of management, and the low application and popularization of 
standard operation. Consequently, Chongqing Cygnet and Chongqing Taoranju have perfected their 
system, improved equipment and service process in order to enhance efficiency. But most catering chain 
stores in Chongqing have adopted extensive management, and their performance depends much on 
managers’ experiences, the management of the chain stores even the chain supply of raw material is far 
from systematic and continuous, and thus the increase of overall business is very slow. 
The third task is to determine the standardized operational condition. The standardized management of 
operational condition in modern catering chain industry works as the premise and basis guaranting the 
quality of product and the standardization of service for chain stores. The successful catering chain 
enterprises at home and abroad usually provide their allied shops three services: service training for 
managers of allied shops, which is in accordance with the management philosophy and behavioral norms 
of the parent company; goods supply at a relatively low price of the same trade through scale purchase; 
and the introduction of procedures and unified regulations of flow line production for modernized large 
industry into management and operation. For this reason, the operation method must be standardized, and 
the tools, equipment and material be standardized, too. To be exact, this means that the specialized 
decomposition of a complicated job into the simplest and most basic procedure, and the formulation of 
operational methods and standards of all links. Especially on the platform of raw and fresh processing and 
distribution center, the supervisor mode, standard work norm, vocational training, standard tools, 
equipment and material, and operation environment, all these need to be standardized in order to imrpove 
the whole operation and management. 
2.2. To capture the meeting point of the scientific management theory and other management theories  
In all ages, there is abundant management theories. However, it is often the Taylor’s theory of 
scientific management in the era of “hypothesis of economic man”, the theory of behavioral science in the 
era of “hypothesis of social man”, and the contigency theory in the era of “hypothesis of complex man” 
that influence the modern catering chain industry. 
The first theory is the theory of scientific management in the era of “hypothesis of economic man”. 
The “economic man” means the rational, and it is also called “material man”. This theory holds that 
people are “economic animals” that always seek material interests by hook, and must be managed 
scientifically. It also advocates the reasonable training of employee to exploit their potentialities. It put 
too much emphasis on technology and individual efficiency, and ignored the whole function of enterprise, 
so it was more applicable for the early period of economic development which was characterised by low 
marketization nad industrialization. With the rapid development of economy, especially the rise of “green 
economy” movement, people are more conerned about the harmony of individual, society, economy and 
environment. Therefore, the scientific management is not evertything, but it can be dismissed. 
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The theory of behavioral science in the era of “hypothesis of social man”  is the second theory to be 
analysed.  “Social man” is also known as “social”. The theory of behavioral science considers that with 
the continuous improvement of people’s material and cultural life, and the constant change of makeup of 
manpower in enterprises, the satisfaction of social demands can often better inspire people than economic 
compensation, and the good interpersonal relationship is the definitive factor that can arouse people’s 
enthusiasm. To a certain extent, this behavioral science theory remedied the deficiency of classical 
management theories, and it also alleviated the contradiction between labor and capital. But it was apt to 
cause equalitarianism and difficult to confirm the enhancement of labor productivity. For modern catering 
chain industry two sorts of people should be emphasized: employees and customers whose psychological 
and spiritual demands must be taken care of, when the scientific standardized management is carried out. 
The third to be considered is the contigency theory of “hypothesis of complex man” , which believes 
that in the modern period of management theory, people have become men of “self-actualization”, 
“maker” and “complex man”. They have different needs and motives, and even if the same person would 
behave differently in different age with different people and environment. It is only through the “flexible” 
management that people’s various demands can be satisfied and people’s potentialities be exploited. As 
far as the development of management is concerned, the contigency theory has begun to take into 
consideration the type of organization, efficiency of group, nature and complexity of problem, and the 
urgency of time, and thus it is suitable for modern people. But with reference to the modern catering 
chain industry, the change of standardization and implementation of the contigency theory is apt to cause 
the out-of-control crisis.   
Obviously, all management theories have advantages and disadvantages of their own respectively, and 
no management master can surmount their application limits. The Chongqing’s catering chain industry 
must achieve standardization, unification, order and preciseness of the scientific management to turn into 
the collar of the gastronomic capital. 
3. The visual threshold of the application of scientific management in Chongqing’s catering chain 
industry 
3.1. To define commercial circles scientifically 
Generally speaking, the commercial circles of catering industry are characterised by six features: wide 
difference among catering circles, rapid change of the consuming demands, obvious phenomenon of 
following the wind, low loyalty of catering consumers, high requirement for quality, strong power of 
public praise, and difficulty of brand formation. Therefore, the expansiong of catering chain industry must 
be analyzed scientifically and positioned reasonably. 
The first step is to analyse the current catering commercial circles and make preparation for expansion. 
According to the marketing principles, if there is no restaurant of similar form in the new-developed 
commercial circle, the main duty of the branch is to guide consuming and create trends; if there are 
competitors, the branch should utilize the scale economy and support from the parant-compony to 
complete localization; if there is more and more competitors, the branch has to make steady innovation; 
and if the catering commercial circle is saturated in key cities, the branch must “go out” for survival and 
development. 
The second step os to adopt new measures to win advantages. As the competition in the catering 
industry is rather fierce, the chain stores need to adopt new methods to win advantages. Firstly, the 
products with characteristics will help to win the competition. Secondly, the comprehensive ability can be 
improved from different levels, like operation and management, enterprise image, marketing and service. 
Thirdly, the positioning of customer and competition must be completed. 
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3.2. To innovate the management model —improve the management levels of chain marketing 
informationization 
As we are in an information era, it is necessary for the catering enterprises of Chongqing to introduce 
advanced technology, improve the management level of informatization and have the multi-dimension of 
management at their fingertips in order to turn into a member of international catering industry from the 
current small workshops.  
The first to be discussed is the chain of data collecting, which is the essential form of informatization 
introducing. Through POS cashier and software, the branch store sends operation and management data to 
the headquater at fixed time. The catering chain industry of Chongqing have all completed the primary 
tage of informatization. The second is the chain of marketing data. This model makes true that the data 
integration can be transmissed to the headquater or to the branches. And the third is the chain of SCM, an 
advanced model in which the foreground and background operation are integrated. It covers several parts, 
like chain delivery management, processing center management, operation loss management, foreground 
operation management, and so on. The last is the chain of intelligent decision. As the ultimate model of 
informatization procedure, it makes use of On- Line Analytical Processing and data mining function 
through the platform of real-time nework and Decision Support System to analyze the business model of 
catering chain industry. It also accomplished analysis of the branch stores’ sales, cost, TC, AC, and so on.  
3.3.  To insist on humanism and condense catering culture with national characteristics 
There are several channels to achieve this goal. The first is to enforce talent training and manpower 
reservation.  Due to the frequent failure enterprises in the catering chain industry, some enterprise began 
to realize that talents are the only connection on the whole industry “chain”, and they have set about 
enforcing talent training and manpower reservation. The second is to emphasize the construction of 
catering culture. The promotion of catering enterprises’ competitiveness requires the emphasis on the 
construction of catering enterprise culture. And the last is to innovate catering products and take a road of 
nationalization. The special quality of Chinese cuisine determines that its chain operation can not succeed 
or satisfy the real market demands through simplex competition.   
In conclusion, the transformation of catering chain enterprises from small peasant economy into 
modern industry of metropolis requires the scientific management. As far as the catering chain is 
concerned, the scientific management is a precise meeting point for manpower, fund, material and 
environment, and it is also a spiritual revolution of labor and capital. The former is the necessary 
condition for efficient management, and the latter is the requisite psychology for efficient management, as 
this is the only approach for an enterprise to achieve favorable capital operation and sustainable 
development. 
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